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“ASPIRIN

WARNING!

The name *‘‘Bayer’” is the thumb-

print which identifies genuine Aspirin prescribed by
physicians for 20 years and proved safe by millions.

SAFETY FIRSTI

Accept only an
genuine ‘‘Bayer Tablets of Aspirin,”” which contains proper direc-
tions for Headache, Earache, Toothache, Neuralgia, Colds, Rheuma-
tism, Neuritis, Lumbago, and for pain generally, Strictly Americanl

“unbroken package' " of

Handy tin boxea of 12 tablets cost but a few cents—Larger packages.
Aspirin 1s the trade mark of Bayer Manufacturs of Monoacuticacidester of Salloylicacl@

Her Break.

Mrs. Kawler—We generally dine nl
fresco durlng the suinmer months, My
hushand enjovs it: does vours?

Mrs, Newrich—No:; John doesnt
care muck for putting on siyle in ho
Wer thier, he prefers to eat out on tie
lawi . ~—DBogion Transeript.

No More Snuggling.
“The honevmoon must he over™
“Whly do vou say that?”
“They now cuarry individunl umbrel-
las.”

|

Much-Needed Rest,
“Well, was your vacation suceess?”
“One of the most enjoyuble I ever

| had,” said My, Gawplng.

“Where did vou go?”
“Nowhere, The family will be honu
toworrow."—DBirmingham Age-Herald

Omne Kind word to the living Is het
ter thun o long drawn out enlogy ovel
the dead,

A taste for mimding one's swn busi
ness is often hard to acquire,

Where is Relief From

Blazing Skin Diseases?

Must | Endure Forever the
TForturous Itching?

The skin Is fed from the blood, and
apon the condition of the blood de-
pends whether or not your skin will
be healthy and free from holls, pim-
irvitatlons, red eruptions
and other disfiguring and uasightiy dis-
sorders,

The sensibhle treatment that will
show real results is a remedy that will

COMMON ERROR IN GRAMMAR

Words “Begun” and *“Began” Are
Wrongly Used by Those Careless
in Their Speech.

It ig quite common 'o hear some
one say, "1 hegun to do that work
yesterday," "the huttle begun berween
the t%e armies,” ete, This use of
“begun” fto express the past tense
(sometimes  called the preterit) of
“hegin” Is not Incorrect, according 1o

some authorlties on the uses of words, |

St there is a frirly general agree-
ment that the better word 1o use is
“hegan,” If you wish tn safecunrd
yourself against possible ¢riticism, say
“I begam to do that work vesterday,”
“The bartle begann between the two
armies,” ete., not “hegun”

Richard Grant White, In “Words
and Thelr Uses”™ a high aathority,
ceritlcizes and condemns the use of
“begun” Instend of “began” to express
fhe past,

Of eeourse, It i=s Incorreer heyond any
doubt to say, “l have hegan” to ex-
press the perfect tense of “hegin”
Say, “I bave hegun.,” never I have
began.”—Columbug Dispatch,

Yesterday Is dead—forget it. Tomor-
row does not exist—don't worry, To-
day is here—use I1!

If some fools were to remnin quiet
they might acquire a reputation for
adom.

cleanse the hlood thoroughly s kitl
the germs that eanse the trouble, And
for this purpose no remedy ever made
can approach the record of 8. 8. N,
which cleapses the blood of the dis
ease gerims, at the snne time bhuilding
ip the general health, 8, 8 8, Is an
excellent  syvsteneclenrser; It is nni
sold  or recommended for
Lrisenses,

Veuereal

For waluahle Iliterature
Chilef  Medicn]l  Adviser,

write to
100 Swift

Laborutory, Atlanta, Ga.

| slowly over eight well-beaten yolks of

| cupful

'GEORGIE'S PATIENCE GONE |

| And the Youngster Sianifild the Fact
With Slang Phrase Much to
the Point.

“Slang and  chiblren are the two

most prominent paths by whivh col-
logquial aud technieal terms come into
everyvaday use” remnrked Professon
-I'lurgﬂn. “Only the uwther day | aver-
henrd two small boys
gufhl‘l’.
I "Georgie had a better memory than
| his brother, and Roger was nlways
trying to get him to remember thines
{ for him. Georgie got tired of this,
nind when Roger wanted him to re
member something he must do hefore
school time the next morning, - he
usked :

“*What do yon think my head is. a
parking place for what yon want tn
remember? "—lLos Angeles Times,

Didn't Sound Like Chopin,

Farmer Spuds and Mrs. Spuds were
enjoying—experiencing would be a
hetter word—thelr first concert.

“What he the chune the orkestry's
playin® of now?” asked the furmer of
hig spouse,

*I dunno,” admitted Mrs. Spuds
“But | 'eard some bloke say as 'ow h
were (Chopin.”

"Chopin!”  snorted the
“C"hopin be hlowed !
more ke sawing ™

farmer.
It sounds u deal

&

.

of service.

‘The Blended Flavors

of wheat and malted barley, fully de-
veloped by twenty hours make

| Grape:Nuts

The ldeal Cereal

Ideal not only from a taste standpoint
- but because of easy digestibility, full
nourishing worth, economy and ease

At Grocers Everywhere

| which are the digshes most of us wish

talking 1o |

The Kitchen
Cabinet s

WG, A0, Wesiern vewspuper Unieo)

Ideals are llke stars: you will not
succeed In touching them with your
hands. But, llke the seafaring man
on the deserts of water, you choose
them as your guldes, and following
them you reach your destiny.—Schurs.

SEASONABLE GOOD THINGS,

Those who eannot eat meat, or are |
on a limited dlet, will enjoy: |

Nut Cutlets.—Take one |
cupful of bread crumbs, |
one-quarter of a cupfual of
finely chopped almonds or
walnuts, a iittle onlon or
chives; @uson with salt
and pepper. Put over the
fire a cupful of milk with
four tahlespoonfuls of but-
ter: when bolling add the
bread . erumbs and cook
until thieck. When ecool
add the nuts, a little parsley; shape
Into entlets, roll In egg and crumbs
and fry in deep fat. Serve with toma-
o sauce,

Hickory Nuts and Cheese.—RBeat to
a cream one tuhlespoonful of butter,
then add six tabiespoonfuls of cream
cheese., Mix thoroughly, adding oll it
lked, to make it erenmy. Have ready
8 quarter of a pound of hickory nuts |
chopped fine, and blend with the cheesa |
puste; senson with saly, pepper and a
little lemon juice; make in balls and
serve ns a salad on lettuce leaves. :

Onions on Toast.—Chop six onlons
fine, then holl twenty minutes in one |
pint of boillng water to which a little
salt has been added. Drain off the
wuter, add one tablespoonful of but-
ter and serve on rounds of buttered
toanst. Garnish with sprigs of parsley
and crescents of hard-holled eggs.

Cream Sponge Cake.—Doll two eup- |
fuls of granulated sugar with half a
cupful of water until it threads. Pour

eges: heat until eold, add the juice
and rind of an orange and two cup-
fuls of pastry flour; lastly fold In the |
gtiffily beaten whites of elght eggs, |
Sorbet.—Mnke a sirup of two cup=-
fuls of water and two cupfuls of sug-
ar; hoil fAfteen minutes, add one can |
of shredded pineapple, one and one- |
third eupfuls of orapge juice, ene-halfe
lemon juice; strain and add |
one quart of apollinarlis water, freeze |
to a mugh, using equal parts of lt..‘ll'I
and salt, Serve in frappe glasses, |
|

|

Who dces hie duty? Is a question
oo complex to be solved by me;
But he, | venture the suggeslion,
Does part of his, that plants a tree.
- Lowell,

EVERYDAY FOOD. I

It Is the ordinary everyday thinga

to kuew abont; |
those we serve
every day, but
will give us
variety.

Tomaio Cream
Toas t. — Melt
three tahlespoun-

fuls of batter and
blend It with four tablespocnfuls of
flour. Pour In gradually one and one-
half eupfuls of strained stewed toma-
twes; fAidd a speck of soda, Season
with =alt and pepper. Ad4 three-
fourths of a cupful of hot 2renm and
pour over well-buttered toast. Serve
promprly.

Sausage Baked With Apples.—Put-
ter & deep granite dish and place In
it four apples cut In halves with the
skin side down. Place over the dish
n wire rack or toaster and cower with
sansages which have beey well
pricked. * Cook from twenty to thirty
minotes, Remove the sausages to a
hot platter and surround with the
apples,

Luncheon Potatoes.—Chop rather
fine enough potatoes to make a quart,
Meilt three tablespoonfuls of hutter or
drippings in a saucepan and mix with
the potatoes. Add two tahlespoonfuls
of flour and one cupful of milk, Stir
well, cover and cook slowly for ten
minutes. Add two chopped tard-
cooked egps. Senson well and serve,

Chocolate Pudding.—Sonk one pint
of brend crumbs in one quart of hot
milk for hualf an hour. Melt two
gquares of bitter chocolate and add +»
the milk two-thirds 6 a cupful of
sugnr, a little =alt, vanilla and tweo
glightly beaten eggs, Mix all with
the bread and bake 'n a moderate
oven three-fourths of an hour. Serve
with:

Ginger Cookies.—Take two cupfuls
of molasses, one cupful of lard, one
cupful of sugar, two-thirds of a cup-
tul of sour milk, one tablespoonful of
ginger, one teaspoonful of soda dis-
solved In .he milk and two teaspoon-
fuls put m*o the flour. Mix with as
little flour as possible. Chill on ice
before rolling. Bake In 8 moderate
oven. If wanted quite ‘ancy, frost
with 8 bolled frosting or with confec
tioner s sugar mixed with milk,

Nereie Mogwat

a package

a package

and

a packacge

The Flavor

before the war

during the war

So Does the Price!

V0 DOUBLEMINT

NOW

Lasts

= E DD E QIM’INT-‘
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Thin,
Smith—"They are making some fine

| hostery these days" Jones—"Sheer
| enough, sheer enough” — Cartoons
Maguzine.

BOCHEE'S SYRUP

A Harmless Soothing, Healing Remedy
for Coughs and Colds.
flere is a remedy for coughs, colds,
bronehitis, throat Trritation, and espe
einlly for lung troubles, that has heen
sold all over the civilized world In
many thousunds of houscholds for the
last fifty-four years. Its merits have
stond this rest of thme and pse, and
surely no test could bhe more potent
or convineing. It glves the patient
with wenk and Inflamed lungs a good
night's rest, free from coughing, with
ensy expectoration in the morning.
Try one bhottle, aecept no substitute.
For sale by all druggists and deulers
in medicine everywhere.—Adv,

A widow never rells her age: she's
always old enough to know better.

and Printed on Velox

We golicit the patromage of
those Kodak users who
demand the best Kodak ple-
tures. ONEKE DAY BERVIUE.
Write for Eodak Catalog

THE NEMPIIS PEOTO SUPPLY OO,
60 Scuth Main SL Mosmphis, Teom

'EVERYBDDY.SMILES
When Stomachs do their worlk,—
uﬂn:‘cmk meove paturally. - |
lﬂn.":‘:iin?:c:lﬁlﬁ“l

Liver Pills

BOMETHING NEW: SEND 25¢ for thres
mimeographed pictures favorite Movie etarn
Grady 8iudlo, Box 533, Nashville, Tenn

WANTED-—Hardwood . timberland te sell
upon reasonable comminsion basis. Prompt
attention to husiness intrus ed to me. Howard
Mitchell, 527 Jame+s Ri%x Chattanosws Tenn

IT takes quality flour to make
quality cake. That’s the secret
of successful cake baking.
GILSTER'S BEST is a high
grade, snowy white flour. Because
it has been sifted through silk, it
is of a light, Auffy fineness.
GILSTER'S BEST flour makes
light, delicate cakes.

GILSTER MILLING CO.

Office 1 Chautes, L, Mills; Sreeleviile, Nl

TO DEALERS

Lt us tell you aboul our
somuz! merchandising
propmition os GILSTER 'S
BEST Filoar.

JI‘ = r .
774 $
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GIISTER'S BEST

FLOUR
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